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Radio frequency defrosting of a 12 cm thick block of pork meat. 
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Temperature profiles taken in 
different positions  by means 
of an optical fibre probe: 
 
pos. 1:  0.5 cm from the surface    
 
pos. 2:  3 cm from the surface      
 
pos. 3:  6 cm from the surface 
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Defrosting curves with conventional method. 12 cm thick block of deboned beef meat.�
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